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Public Health Proclaims September National Food Safety Education Month  
 

“Don’t Compromise – Clean and Sanitize” 
    

San Bernardino County Public Health proclaimed September as National Food Safety Education Month 

today and announced it will partner with the National Restaurant Association Educational Foundation 

(NRAEF) and participate in the September 2006 National Food Safety Education Month ® to showcase 

its commitment to food safety education and training. This year’s theme, “Don’t Compromise – Clean 

and Sanitize” focuses on the important procedures necessary for proper hand washing. 

 

This annual food safety campaign strives to build public awareness of the restaurant and foodservice 

industry’s commitment to serving safe food and heighten awareness about the importance of food safety 

education.  
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Also serving the cities of 

 Adelanto Montclair 
 Apple Valley Needles 
 Barstow Ontario 
 Big Bear Lake Rancho Cucamonga 
 Chino Redlands 
 Chino Hills Rialto 
 Colton San Bernardino 
 Fontana Twentynine Palms 
 Grand Terrace Upland 
 Hesperia Victorville 
 Highland Yucaipa 
 Loma Linda Yucca Valley 

� 385 North Arrowhead Avenue - San Bernardino, CA 92415-0160 - (909) 884-4056 
� 1647 East Holt Boulevard - Ontario, CA 91761 - (909) 458-9673 
� 13911 Park Avenue - Victorville, CA 92392 - (760) 243-3773 
� San Bernardino County Vector Control Program 
 2355 East 5th Street - San Bernardino, CA 92415-0064 - (909) 388-4600 
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In celebration of NFSEM, San Bernardino County Environmental Health Services (EHS) is proud to 

announce a new method to provide food safety training for all industry employees. 

 

Beginning in November, the class will be offered online and on DVD. Restaurant managers and other 

food facility managers will be handed a DVD during their routine restaurant inspection. Employees can 

view the class, fill out the worksheet, study and go to a local EHS office to take their test. At the same 

time, anyone can view the course online, fill out the accompanying worksheet and come in to a local 

EHS office to take the test. On-site testing will be offered in outlying areas or restaurants with special 

requests.  

 

“We are tremendously excited about launching this new class,” said Dan Avera, Chief of Environmental 

Health Services. “Americans are aware of food safety now more than ever before and we have the 

opportunity to provide the foodservice industry an additional means to educate employees on proper 

food safety procedures.”  He added that classes will continue to be offered through the local community 

colleges. 

 

Testing times and dates will vary with each office and will on the web site at www.sbcounty.gov/dehs. 

Managers will also be given maps with testing times for each office.  

 

 

 
--30-- 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 

 
MARK H. UFFER 

 County Administrative Officer 
 

 

Board of Supervisors

BILL POSTMUS................................ First District DENNIS HANSBERGER ....................... Third District 
PAUL BIANE................................ Second District GARY C. OVITT................................... Fourth District 
 JOSIE GONZALES........................................... Fifth District 
 


